
Put a spark in your night. Let us warm your soul.

106 E. Adams Ave     www.emberbreck.com     970.547.9595

Appetizers: $7.50–$12 ..... Entrées: $16–$30 ..... Desserts: $8
Children’s menu available. We are happy to accommodate food allergies, please call ahead.
*Menu items are subject to change and availability

Euphoric Hour 4–6pm: Bar Appetizers on Special ... Beers & Wells: $3 ... Half-Priced Wines by the Glass

KINDLE
PORK BELLY // purple rice . hearts of palm salad . grilled pineapple coulis
FLATBREAD // tomato compote . balsamic mushrooms . port salut . truffle oil
SOFT SHELL CRAB // sweet potato puree . chow chow . corn remoulade
SESAME BRIE WRAP // edamame hummus . asian guacamole . yuzu marmalade
ROCK SHRIMP CORN DOGS // goat cheese grits . tomato jam
ASIAN SALAD // mushroom . avocado . thai cracker jack . mandarin orange vinaigrette
SIMPLE SALAD // mixed greens . baby tomato . balsamic
WARM APPLE SALAD // arugula . cider spiced walnuts . cheddar . caramel vinaigrette
TROUT ROULADE // lobster stuffing . black bean quinoa . mezcal brown butter
PULLED WAGYU BEEF // noodle cake . watermelon radish . lychee salsa . bean braise
SOUP DU JOUR // chef’s whim

BLAZE
AUSTRALIAN BASS // bamboo rice . crab and seaweed salad . bok choy . tamari
SCALLOPS // lentil crust . cous cous . spaghetti squash . vindaloo butter sauce
CHICKEN // parsnip pureé . chorizo stuffing . broccolini . saffron
VENISON // confit fingerling potato . maytag bleu spinach . maple-cranberry gastrique
BEEF SHOULDER // pastrami rub . pumpernickel bread pudding . raspberry cabbage . emmentaler fondue
LAMB OSSO BUCCO // preserved lemon risotto . baby carrots . apricot chutney . chocolate chai braise
KABOCHA SQUASH GNOCCHI // green curry . mushroom . bok choy . spaghetti squash . coconut cream

SMOLDER
ICE CREAM & SORBET // made fresh in-house. inquire about today’s flavors
CHOCOLATE-ESPRESSO BREAD PUDDING // condensed milk . peanut butter soil
WALNUT BRIE CHEESECAKE // cherry caramel . grapefruit pearls . maple foam
APPLE AND CHERRY COBBLER // grand mariner crème bruleé
WHITE CHOCOLATE STICKY PUDDING // macadamia toffee sauce . mango whipped cream


